Ld 
MARMALADE SOUFFLE 
You neep for 4 servings 
1 navel orange 
4 egg yolks 
Y% cup sugar 
¥; cup sifted all-purpose flour 
Pinch salt 
1 cup milk, heated 
Y%, cup Seville orange marmalade 
4 egg whites 


FIRST PREPARE 

Remove thin, bright orange part of peel 

from orange with vegetable parer. Blanch 

in boiling water 3 minutes. Drain; finely 

shred enough to measure 1 tablespoon. Pre- 

heat oven to 350°F. Lightly grease and sugar 

a 7-cup souffié dish. 

Now ASSEMBLE 

1, Beat egg yolks in a small bowl until 
blended. 

2. Blend sugar, flour, and salt in saucepan; 
add milk; cook over medium-teat, stir- 
ring constantly until thickened; then bub- 
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ble gently 2 minutes. Blend half the hot 
mixture into the egg yolks; return to 
saucepan; cook and stir 1 minute more. 
Remove from heat; cool. Add marmalade 
and orange rind. 


. Beat egg whites until stiff; fold into 


marmalade mixture. 


. Spoon mixture into soufflé dish. 
- Bake 40 minutes or until puffy-firm and 


golden brown. 


. Accompany by whipped cream. 


